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THE VOCATIONAL TRAINING COUNCIL’S 
INTERNATIONAL CULINARY INSTITUTE 
(ICI) BEGAN ACCEPTING STUDENTS 
LAST AUTUMN IN PREPARATION FOR 
THE OPENING OF ITS NEW PURPOSE-
BUILT CAMPUS AT POKFULAM, WHICH IS 
EXPECTED TO BE COMPLETED IN 2017/18. 
ICI IS DESTINED TO BECOME A KEY 
PLAYER IN HONG KONG’S BURGEONING 
CULINARY INDUSTRY. THE AMBROSIA TEAM 
DESCRIBES HOW THE BRAND IDENTITY FOR 
THE NEW INSTITUTE HAS BEEN FORGED.  
               ong Kong is hungry for chefs. With more 
restaurants per capita than any other city offering food 
from every corner of the globe, the industry has spoken. 
With international accolades raining down on many of 
the city’s best restaurants, the market is demanding that 
budding chefs have a full tool-kit of talents, being able to 
blend aromatic spices to make the perfect curry or know 
the delicate balance of citrus and chili to produce a 
refreshing ceviche.
In this culinary paradise there has never been an 
institution dedicated to teaching the skills and 
knowledge needed for a career in the international 
culinary arts. The Vocational Training Council could not 
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(VTC)’s programmes, institutions and initiatives are designed in 
response to industry needs and they are now heeding the call for an 
abundance of new talent to meet the city’s unquenchable appetite 
for international food and wine.
The Hospitality Industry Training and Development Centre of 
the VTC planned and established the Chinese Cuisine Training 
Institute (CCTI) in 2000. For nearly 15 years the dancing knives 
and roaring woks of CCTI have proved its worth. It is no surprise 
that the Government of Hong Kong Special Administrative Region 
gave the VTC the green light to extend its cuisine training expertise 
into the global world of food and wine.
The new institute, to be known as the International Culinary 
Institute (ICI), is spearheaded by a Steering Committee. The 
institute will be a hotbed for the chefs of tomorrow to explore and 
develop their passion for food. To attract the best students, staff and 
culinary partners, the VTC thought long and hard about a brand 
that could effectively portray its passionate mission. 
Such a brand cannot be conjured in an instant. From experience, 
the ICI development team knew that building a brand takes time, 
and it must be carefully nurtured and tended to throughout. Yet the 
seed must be correctly planted if it is to flourish and grow in the 
right direction.
ICI wanted to ensure from the outset that the  fabric of the 
Institute (how it looks, what it says and how it behaves) reflected the 
ICI’s position as a vibrant, professional, world-class school that will 
draw students from Hong Kong and beyond. 
Some big questions needed to be answered. What will ICI be 
known for? What culture will ICI’s reputation be built on? Winnie 
Ngan and Lawrence Wong worked with VTC brand consultant 
Debora Chatwin and her creative director TK Wong. Together they 
carefully considered all the tangible and intangible qualities, assets 
and opportunities that the Institute possesses in order to forge a 
compelling brand identity.
ICI is harnessing a new approach to teaching. One in which an 
energetic combination of practical, hands-on training is mixed with 
personal and professional development as well as a focus on cultural 
insights. This unique blend forms the real flavour of the ICI brand. 
“This combination will give students the competitive edge needed to 
successfully engage with the many facets of the food, wine and 
hospitality sectors,” says Lawrence Wong, Consultant of ICI. 
Being part of the VTC family also has its benefits – good genes 
go a long way. ICI is able to tap into the well-established human 
resources of the Hospitality Industry Training and Development 
Centre (HITDC) and the Chinese Cuisine Training Institute 
(CCTI). Culinary minds from these two bodies will engage in 
dynamic exchanges between students, faculty, visiting chefs and a 
network of international culinary school partners, fostering new 
concepts and ideas in international cooking. The fact that ICI 
qualifications will be offered by a training and education 
heavyweight such as the VTC will instill confidence in the new 
ICI is destined to become a key 
player in Hong Kong’s culinary 
industry.
institute and ensure that the industry and the wider food 
community value its students.
The ever-changing world of 21st century gastronomy is one in 
which fluidity and flexibility is paramount. The ICI wants to capture 
this important essence of the industry in their institute by allowing 
students to study in a modular system. “This is really great for 
in-service professionals. They can learn something new, enhance 
their qualifications and advance in their careers,” says Winnie Ngan, 
Principal of the HITDC, CCTI and ICI.  A number of 
programmes are also being designed specifically for those already 
working in the field. 
“A man cannot live on bread alone” and a brand cannot thrive 
without a firm foundation for its aspirations. ICI’s own facility, due 
for completion by 2017/18 will be the manifestation of ICI’s brand 
identity in bricks and mortar. The striking architectural expression of 
internationalism will house state-of-the art training kitchens, 
demonstration kitchens, a wine appreciation room and wine cellar, a 
food science laboratory.
However, behind the intricacies of curricula and construction lies 
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ICI is an exciting development that 
will bring further global attention to 
the city's food industry. 
a grander destiny. The institute is crafting a vision of itself as a 
window on the world – a world that is full of diverse cuisines, 
cultures and career opportunities.  Where better to study the planet’s 
cuisines than in a thriving food-orientated metropolis abounding 
with culinary professionals who have reached the peak of their 
profession?
With this aspiration ICI’s visual identity took shape. The globe 
“logomark” signals ICI’s international perspective whilst the orange 
colour evokes heat – the flame of passion that turns a good chef into 
a great one. The crescent of dots added to the sphere echo the 
finishing touches or the final garnish, a skilled flourish from a chef 
drizzling sauce onto a plate like an artist signing their canvas. 
The imagery used in ICI’s communications showcases the 
dynamism of ICI’s practical, hands on training approach. Intimate 
editorial-style black and white portraiture photography portrays 
the artistic nature of the learning process. These portraits sit in 
contrast to the finished product –  tantalizing dishes crafted by 
students are photographed in glorious colour as they wait to be 
presented at the table of paying patrons of The T Hotel, HITDC’s 
renowned training hotel.  
Career success in the dynamic yet competitive field of the 
culinary arts relies on a steady foundation. ICI will strive to provide 
the practical training, personal and professional development as well 
as cultural insights that give students a competitive edge. 
ICI’s offerings will spread outward like the latest foodie trend. 
For its students and visitors it will provide a taste of the world – 
a spectrum of cuisine programmes from Southeast Asian to 
South American. Students will feel their culinary passions stoked 
as opportunities open before them. Industry professionals will be 
tempted by new skills and experiences. For Hong Kong, ICI will 
produce a pool of qualified talent to support the ever-growing 
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